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I n  pureuance of o f f i c e  communication of May 15, 1917, d i r e c t  

charge of the f i s h e r i e e  ' included between Con t ro l l e r  Bay and the West- 

e r n  Entrance of Pr ince  W i l l i a m  Sound was assumed md c e n t r a l  head- 

q u a r t e r s  from which t o  conduct opera t ions  were established i n  Cordova. 

I n  A p r i l  of t h i s  year  while  t he  Bureau's agent  was i n  Cordova 

a t t end ing  t o  some f i s h e r y  cases  l e f t  w e t  from 1916 and p r i o r  t o  the 

time when d i r e c t  charge of t h e  d i s t r i c t  was undertaken, several of t h e  

packing companies aeked tha t  a synopsis  of the cu r ren t  laws m d  regu- 

l a t i o n s  RS they p a r t i c u l a r l y  apply t o  thils region, be drawn up and 

publ ished.  I n  response the re to ,  an e s p e c i a l l y  prepared synopsis was 

made up which presented the information i n  such language a s  could be 

c l e a r l y  undsretood by one and all. 

one s e c t i o n  by d i r e c t i o n  of the Bureau--the change a f f e c t i n g  c1 c lause  

r e f e r r i n g  t o  the d i s t a n c e  i n t e r v a l  between stake nets--was w e n t u a l l p  

publ ished i n  a l o c a l  paper  80 tha t  all p a r t i e s  icterested could be 

thoroughly i n f o w e d  on the  sub jec t .  To promote e t i l l  f u r t h e r  a wide 

spread knowledge on the law three of the packing companies had p r i n t -  

ed copies  made of t h i s  t e x t  which they  furn ished  t o  t h e i r  r sepec t ive  

fishermen b e f o r e  a c t i v e  opera t ions  c m e n c e d .  

a u t  had as it 's purpose t h e  dissaminat ibn of nsofu; knowledge whickr 

This, though later changed i n  

The p lan  as carrisd 
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would promote the i n t e r e s t s  of the Bureau and t h a t  of t h e  ind iv idua l s  

and companies i n t e r e s t e d  i n  the c o m e r c i a l  f ieheries.  

The fisheries of t h i s  sec t ion  can be s a i d  t o  be dPvided i n t o  two 

n a t u r a l  divisions each being marked by a d i f f e r e n c e  i n  the specieecgf 

salmon mainly support ing it and by a c h a r a c t e r i s t i c  d i f f e rence  i n  the 

time of i t ' s  salmon run. The Copper and Bering River  f i s h e r i e s ,  

though apart geographical ly ,  a r e  grouped i n  the first d i v i s i o n  by 

reason of t he i r  many similarities. P r ince  W i l l i a m  Sound f o r a s  t h e  

~ e c  and d iv  i si on. 

The c o a s t a l  waters of t h e  d i s t r i c t  extend from Cont ro l l e r  Bay t o  

the Western Entrance of P r ince  K i l l i a m  Sound i n  a coas t  l i n e  of over 

1200 mites, while i n  a d d i t i o n  t h e r e t o ,  there are contiguoue rivere, 

waterways, and sloughs, aggrega t ing  more than  200 miles. The moat 

important  r i v e r  i n  p o i n t  of size and salmon run, i s ' t h e  Copper which 

extends back i n  the i n t e r i o r  for s e v e r a l  hunOred miles, and toge the r  

with i t ' s  many t r i b u t a r i e s  d r a i n s  an  area of approximately 60,000 

square miles. Second i n  importance is  the Bering River ,  which t a p s  

about  22 miles of country lying nor th  and no r th  east from Con t ro l l e r  

Bay. 

The c o a s t a l  f isheries were n o t  g iven  as an i n t e n s i v e  looking 

after t h i s  season as i n  1916. There were several reasons  f o r  this.  

The t ime a v a i l a b l e  f o r  p a t r o l  work was lessendd by reason  of a de lay  

i n  reaching  t h e  a i s t r i c t  i nc iden t  t o  s p e c i a l  work i n  S e a t t l e  and be- 

cause of s p e c i a l  i n v e s t i g a t i o n s  i n  the Copper River  Val ly  which occu- 

p i ed  some fo r ty - f ive  days of the season. 

boa t s  when wanted hampered work of t h i s  n a t u r e t o  a large ex ten t .  

D i f f i c u l t i e s  i n  secur ing  

Motwithstanding t h e s e  f a c t s  most of the important regions were 

v i s i t e d  either on cannery tenders ,  commercial eteamers, o r  l o c a l  
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mail boats .  

ed by t r a i n  and auto-stage.  

t h e  Copper were reached by walking. 

The i n t e r i o r  p a r t s  of t he  Copper River were approach- 

Remote p laces  on t h e  t r i b u t a r i e s  of 

The following ind ica t e s  the 

approximate d is tances  covered by each method of t r a v e l :  

Chartered launches "Angelus" and "Buzzard" 
Cannery boa t s  and o the r s  not  char tered 810 " 
Copper River 6t Northwestern Rai l road 770 " 
Aut 0- s tage  650 " 
Palking 250 " 

275 miles 

- I' a . -  
fi- - 
I -  

The salmon fisher.ies of t h e  Copper River region f o r  1917 have 

been discussed i n  d e t a i l  i n  a s p e c i a l  r epor t .  Therefore, comments 

he re in  w i l l  be b r i e f  on such poin ts  as have a l ready  been covered. 
___-____c_x 

A discuss ion  upon t h e  f i s h e r i e s  of each d iv i s ion  follow: 
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The t i d a l  waters included between t h e  eas t e rn  side of Con t ro l l e r  

Bay and  Poin t  Whitshed, some n ine ty  miles i n  ex ten t ;  Bering River f o r  

twelve miles above i t ' r  ou t l e t ;  and the Copper River  t o  Mile 55, was 

the ex ten t  of c m e r c i a l  f i s h i n g  i n  t h i s  region.  

Last season was marked by an  immense inc rease  i n  the s a h o n  can- 

n e r i e s  of t h i e  sec t ion .  Three new concerns entered the  f i e l d  and 

engaged i n  d i r e c t  competiGon with those  three a l r eady  established. 

The year  1917 brought with it one new cannery and the reestabl ishment  

of a r e s i d e n t  cannery. 
-- 

I n  prepara t ion  f o r  t h e  season8 run of rralmon, the Moore Packing . -  --- - -. .* 

C o m p ~ p ,  a concern a l r eady  e s t ab l i shed  i n  the salmon canning bus iness  

i n  Southeastern Alaska, extended i t ' s  opera t ion  i n  t h e  t e r r i t o r y  in 

bu i ld ing  a one-line p l a n t  on the n o r t h  east s i d e  of Orca Inlet, a- 

-, . ~ 

~ - -  

bout n i n e  mi$es nor th  ,of Cordova. 

one building-a e t r u c t u r e  120 x 50 feet. The equipment consiuted 

All opera t ions  were conducted i n  

of t h e  ord inary  s a n i t a r y  packing machines. The r e t a i n e r  used was 

t h e  one pound ta l l  can which was purchaued i n  the coYbpsible form 

and reformed at the cannery. Power t o  run the machinery m s  ob- 

t a ined  by means of LI Pe l ton  water wheel. 

The Canoe Pass Packing Company wkoee p l a n t  was formerly on t h e  

oceun dock at Cordwa in 0ome rented bui ld ings ,  built-a new cannery 

at Sugar Poin t  about  s i x  m i h ~  n o r t h  of Cordova on the northearat a i d e  

of Orca I n l e t .  

- I _  

This cannery which wai  operated as a two l i n e  p l a n t  

i s  a modern and w e l l  equipped establ iehment .  The cannery proper  I s  

170 f t ,  l ong  and 30 f t .  wide with a s torehouse  200 x 40 feet, a can 
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l o f t  50 x 10 feet, a se in  l o f t  100 x 40 feet, a carpenter shop 9 x 

24, an o f f i c e  36 x 18 fee t  and two bunkhouses about 50 x 25.feet. 

The equipment includes four s i x  car r e t o r t s ,  four ordinary steamboxe8, 

t w o  l i n e s  of up t o  date packing machines furnished by t h e  American 

Can Company, and other miscellaneous furnishings. The plant i s  

syst&matically arrange8 and presents an a t t r a c t i v e  and  orderly appear- 

ance. 

Those concsrns which operated last season carr ied on a c t i v i t i e s  

t h i s  year i n  the same l o c a l i t i e s  as formerly with t h e  exception of 

the Hoonah Packing Company and the Canoe Pass Packing Company. 

former, though relying mainly on the  Bering River f i e l d ,  brought i t ' s  

crews t o  the Delta of the Copp_er River for a sh 

and entered i n t o  competition with some of the Cordova canneries. 

The Canoe Pass Packing Company enlarged i t ' s  f i e l d  i n  t h e  up r i v e r  

f i s h e r i e s  so as t o  include the  Miles Lake and Abercrombie sections of 

the r i v e r .  

backs of Prince W i l l i a m  Sound, but i n  order t o  secure a mall pack 

The - I *acub -. - - Î Ic - ha-. *-. . 

/ 

while t h i s  year - , - ~ "  3 ~ - 1-- - --..-. , 

I " I *11 
_ -  -___ - .  ,_ 

The Moore Packing Company depended lartgely on the hump- 

of red  salmon t o  supplement that  of the pink, it operated jo in t ly  

with the Canoe Pass Packing Company i n  the up r i v e r  region of the 

Copper. F i s h i w  was prosecuted vigorously on the Delta and on the 

main river-called herein t h e  "up r i v e r  fisheries"--at Mile 27, 46, 

Miles Lake, Aberqrombie Canyon, and  also, in t h e  Bering River fibld. 
_I*-_ -- 

Firhing on the deltas of the Copper snd Bering Rivers mis con- 

ducted pr inc ipa l ly  with g i l l  nate, anchored, s taked,  and f loat ing.  

Anchored s e t s  found favor along the banks of the inland sloughs of 

the  Copper und on each side of the main Bering River, while s t a k e d  
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note found preferment along the outside water ways. 

employed mainly near and about t h e  bars  mer which the waters of the  

open ocean flow i n  entering the 'flatr. Large t rape were ueed on the 

western side of the  d e l t a  between Point Whitshed and Mountain Slough, 

Drif t ing was 
-_ - - 

and were unsuccessfully t r i e d  out at the  Egg Island an& Big Softuck 

Bars. 

Miles Lake, were with anchored g i l l  nets .  

conducted mainly with dip nets, but here"bo9, anchored g i l l  ne t s  

found placement at such places as the Big Eddy and the Bear Holes. 

Operatione in  the up r ive r  fisherias at D!ile 27 and 46, and 

The canyon fishing was 

-.-- ._ -.__ ----.- I -  

A l l  f i sh ing  was grea t ly  i n  exdese of other years. 

Red and king salmon made t h e i r  first appearance i n  numbers at 

The run was 
- . __ - _I . - 

the  de l ta  of the Copper during the last week i n  b y .  

at i t ' s  he ight -ear ly  in June and then commenced t o  decline un t i l ,  

about the 5th of July, it became unprofi table  t o  operata any longer. 

The red salmon continued t o  run, however, u n t i l  ear ly  i n  September, 

and were fished f o r  i n  the regione fur ther  up the r ive r  where com- 

mercial a c t i v i t y  could be carried on more successfully than at the  

delta. 

theee l o c a l i t i e e  and lasted through the  month of September. 

ing River the red  aalmon run was later. 

- 

-___ --- 

Silver  salmon commenced t o  run the latter p a r t  of August in 

A t  Ber- 
---_ . . 

In  a desultory way they 

made their  appesrance during the last reek i n  June. 

occurred on the 6th and 7th of July anc! then rapidly fell away u n t i l  

The main run 

by the last of the month no f i s h  could be  obtained. 

e i lve r  salmon w a ~  t he  orno as t h a t  of the  Copper River. 

of salmon w e  foreign t o  t h i e  region. 

The period for  

Other rpecies - I 

Ae ref lected i n  the  take of 

ealmon i n  the Copper River region it could be assumed tha t  the  NII of 

r s d  ealmon was better than b e t  yosr, but i f  the  run is studied i n  
_- 
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Cbnnection with a comparison of t h e  amounts of gear used during the 

two sea8ons it could be infer red  that the excess i n  t ake  t h i s  year 

over last was due more t o  the  increase i n  a c t i v i t y  r a t h e r  than t o  an  

increased run, and that  t h e  ac tua l  mmbers' of salmon t h i s  year were 

An independent industry, that  of clam canning, came i n t o  exia- 

tence last season when the razor back clams i n  the v i c i n i t y  of Mummy 

Island and Boswell  Bay were used c m e r c i a l l y  by the Lighthouse Can- 

n ins  And Packing Company and the Pioneer Packing Company. I n  deve l -  

oping t h i s  new f i e l d  many conditione foreign t o  those met with i n  

other l o c a l i t e s  where the  industry flourirhed, were encountered and 

t h e  companies, during t h e  first ~ e a s o n ,  had t o  readjus t  t h e i r  methods 

of operation im m.ny respec ts  t o  cope w i t h  changed conditions. It 

might be s a i d  that  the first season i n  canning was an experimental one. 

That t h i s  aae so was reflected i n  the srnall packs put up. 

P r o f i t i n g  by t h e  knowledge gained through t h e  first years opera- 

tion-that t he  clam beds acceasible t o  development were l i m i t e d  t o  

those found i n  a bel t  about f ive  miles wide frm & m y  Island t o  and 

including Boewell Bay on the northeast  end of Hinchinbrook Island; 

that year around a c t i v i t i e s  were ilspossibls; and that t h e  clams were 

best for  canning purposes during a six months period beginning with 

Apr i l  and endins i n  September--both companies concentrated all their 

e f f o r t s  about the ava i l ab le  beds and during the summer months i n  ~ e c -  

uring and i n  canning t h e  product, with t h e  r e s u l t  that  a surpr i s ing ly  

large pack was put up. 

probably t h e  largest pack mer made on t h e  Pac i f i c  Coast. 

One of t h e  companies secured 40,000 caees, 
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The Lighthouse Canning C% Packins Company removed the i r  equip- 

ment from the ren ted  bu i ld ing  which served as a cannery last season 

and reestablished i t , w i t h  a few i n c i d e n t a l  improvements, i n  a new 

bu i ld ing  c l o s e  t o  the  first which was constructed last winter .  

new s t r u c t u r e  is 100 x 50 f e a t  arid two s t o r i e s  high. 

of the bu i ld ing  is used as an  o f f i c e  and s t o r e  room while the lower 

f l o o r  is employed f o r  canning opera t ions .  

The 

The upper p a r t  

Two o ther  concerns entered t h i s  f i e l d  with the expec ta t ion  of 

canning both  clams and salmon. 

Early i n  the year the A l a s k a  Sea Food Company, with Alber t  Barnes 

Moses of S e a t t l e  as manager, acquired the one-line Turner cannery nea r  

Point Whitshed some n ine  miles from Cordova. 

about 400 ca8es of c l a m  had been packed,the p l a n t  was dis t royed  by 

f i re .  

immediately commenced r econs t ruc t ion .  

pu t  up and equipped with one l i n e  of machinery of the Sea t t le -Aato t ia  

I r o n  Works make. Operation, however, were no t  continued. 

’ 

On A p r i l  4t3, after 

Captain Goor30 Morgan, who had charge of field operat ions,  

A modern establ ishment  was 

The Pindrcle Rock Packing Company p u t  up some small  bu i ld ings  at 

Bornell Bay i n  p repa ra t ion  f o r  the seasons work but some d i f f i c u l t i e s  

arose which prevented opera t ions  being c a r r i e d  on. 
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This subdivis ion inc ludes  those  waters between the northern end 

of Hawkins I s land  at Po in t  Salmo and Poin t  Elrington--the western end 

of the I s l and  bear ing that name. Bay and i n l e t s  indent  the land on 

w e r y  eide each of which r ece ives  i t ' s  quota  of small fresh water 

streans. 

The f isher ies  of t h i s  d i s t r i c t  u n t i l  last year  were dweloped 

by the canner ies  of the Copper River  Region as a supplement t o  those  

of the Copper River .  A remarkable inc rease  in the  canning e s t a b l i s h -  

mente here i n  1916 and a grave  de f i c i ency  i n  t h e  r ed  sa laon  packs due 

t o  a poor  season i n  the Copper River s e c t i o n  forced the  canne rpen  t o  

d i r e c t  t h e i r  a t t e n t i o n  t o  the Sound fisheries. A remarkable run of 

humpbacks he re  permit ted each concern t o  f i l l  i t ' s  ahor t  pack. The 

Eore i n t e n s i v e  development which ensued at t h i s  time brought au t  the 

p o o e i b i l i t i e s  of these fisheries as they  never had been be fo re  with 

the r e s u l t  that  two companies established canner ies  i n  1917 purpoo- 

i n g  t o  draw their  supply of ralmon e n t i r e l y  from these waters. 

The Copper River  Packing Company undertook the cons t ruc t ion  of 

a three l i n e  p l a n t  on the  west side of McClure Bay--an indenta t ion  

on the e a r t h  s i d e  of P o r t  Bellie Juan--during the fall of 1916 and 

completed it i n  time t o  engage i n  this  years aalmon fishing. 

p l a n t  c o n s i s t s  of a cannery bu i ld ing  196 x 40 feet with a n  a u x i l i a r y  

The 

ware room 188 x 60 feet, two bunk houses, china house, mess house, 

and a large sired b u i l d i n g  which includes s to re ,  o f f i c e ,  and superin- 

t enden t s  qua r t e r s .  The main cannery building is seated on p i l e s  
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which are continued out from i t ' e  face i n  a dock which reaches water 

of a depth t o  permit the docking of l a rge  steamers. The other build- 

ings rest on a rock foundation. The equipment used consis ts  of three 

l i n e s  of modern machinery which include f i l l e rs  and r e t o r t s  from the 

Seattle-Astoria Iron Works, and Anmican Can Company packing equip- 

ment. Perfect Vaccum machines take t h e  place of steamboxes. The 

f i sh  a r e  taken from t h e  waters edge a n d  landed on the  f i sh  house f loor  

at the rear of the cannery by a twenty f i v e  foot conveyor. A clever 

arrangement at the end of the conveyor permits d i f f e r e n t  species of 

salmon being shunted off i n t o  d iv is iona l  pens on the cannery floor, 

thus f a c i l i t a t i n g  t h e i r  handling t o  the i ron chink. One cutter,  

throwing fish i n t o  par t i t ioned troughs, feeds the three l i n e s  of 

machinery. 

chink handle the salnon t o  cleaning tables which are conveniently 

arranged t o  pernit working roam f o r  twenty p a r t i e s .  

these tab lee  and separated by a three  foot space are a series of b ins  

containing fresh water f o r  cleansing the salmon after sliming, and 

in the angle thue formed there is a convex box which leads t o  the cut- 

ter.and supplies it with fish. 

t i t i o n e d  troughs, feed8 the three l i n e s  of machinery. The e n t i r e  

equipment and i t 's  arrangement makes f o r  cleanliness and efficiency. 

The plant  as a whole is well arranged. 

The Valder Packing Company, a newly organized concern incorpor- 

ated i n  t h e  state of Washington with 0.  Batcheller Hall ae president.  

and manager, D. W. Hartzell as treasurer, I.  M. Foster  as secretary, 

and John Emel ae superintendent, s t a r t e d  a c t i v e  salmon canning opera- 

t i o n s  t h i s  season, 

with two buildings. 

An ingeneous arrangement of bel ts  leading from the iron 

In the rear of 

One c u t t e r  throwing salmon i n t o  par- 

The company leased the municipal dock at Valdeo 

One of these was employed as a cannery bui ld-  
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i ng  and necessary changes fo r  the purpose were made. Double semers ,  

clinchers,  f i l l e rs  and r e t o r t s  of the Seattle-Aatoria Iron Works make 

were i n s t a l l e d  i n  one f u l l  l i n e  of machinery. The o the r  structure,  

with an add i t iona l  l ean to  30 x 80 f e e t  was made use of as an of f ice ,  

mess houee, ware room, and general work house where cooling, laquer- 

ing, labeling, and boxing opesations were car r ied  on. The p lan t  can 

hardly be called a model one from the standpoint of arrangement but 

it i s  believed t h a t  canning operations were conducted i n  a clean 

manner. 

A ahortage, as last year, i n  t h e  packs of the canneries re ly ing  

mainly upon t h e  fisheries of the adjacent region brought all  the 08- 

tablishments there, except t h e  Copper River Packing Company at Ab=- 

crombie, t o  the Sound. In  addi t ion  t P  these, the re  were the t w o  

r e s iden t  canneries and t h e  new San Juan Fishing Packing Company’s 

cannery a t  Sward-a t o t a l  of nine canneries drawing wholly or i n  

p a r t  from t he  Sound f i s h e r i e s .  

P r a c t i c a l l y  every l o c a l i t y  where f i sh ing  could be prosecuted 

was v i s i t e d  by t h e  crews of these concerns. The Copper River can- 

neries,  though confining their  a c t i v i t i e s  i n  the main t o  the bays on 

t h e  e a s t  share of t h e  Sound and t o  the  waters contiguous t o  Hawkins 

and Hinchinbrook Islands,  were a t t r a c t e d  t o  the western side t o  lo- 

c a l i t i e s  where red  salmon could be secured. The t w o  res ident  can- 

n e r i e s  operated on t h e  western side from Jack Pot Bay t o  t he  north- 

e rn  end of Valdez Ann, each company endeavoring t o  s e ~ ~ r e  i t’s  f i sh  

i n  t h e  neighboorhood of it’s respec t ive  cannery. 

at Senard operated ch ie f ly  near and about Eshamy Bay. 

The establishment 

Red salmon 

f i sh ing  took place i n  Robe Lake, Jack Bay, Galena BayI Columbia Bay, 
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Long Bay, Minere, River, Coghill River, %hmy Lagoon, Bay of Isles, 

Jackpot Bag, and Nuchek. Operations for humpbacks were prosecuted 

a l l  over t he  Sound, while dog and' s i l v e r  salmon f i sh ing  was conducted 
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pr inc ipa l ly  i n  t h e  bays on t h e  eastern s ide  of these  waters. 

Anchored g i l l  n e t s  were the p r inc ipa l  forms of gear used i n  t h e  

red salmon fishing, while purse and drag se ins  were employed chibfly 

i n  the taking of humpbackrs, s i l ve r s ,  and dogs. Traps f o r  t he  first 

time i n  the h i s to ry  of t h e  Sound f i s h e r i e s  were introduced. 

Valdes  Packing Companjr operated one at the head of Galena Bay, while 

the Canoe Pass Packing Company were the owners of one at  E e l l ' ~  Hole 

in Port Gravina, and one i n  Canoe Pass. 

The 

The amount of gear employed 

g r e a t l y  surpassed t h a t  of former pears. 

L /->.,:*- P'f'l , 
I . A .  - -  

Dog salmon, always i n  mall numbere i n  these watertl, canrmenced 

t o  show up about t h e  s i d d l e  of June and continued f o r  several weeks, 

when the run ceased, t o  be followed by a desultory appearance of 

humpbacks. These last approached the Sound waters i n  spu r t s  during 

t h e  e n t i r e  month of Ju ly  and then gave way t o  the silver salmon run, 

which continued u n t i l  la te  i n  September. Red salmon approached t h e  

l a r g e r  streams of the d i s t r i c t  along with t h e  humpbacks. In marked 

cont ras t  t o  lsst year the  humpbacks v i s i t i n g  t h i s  sec t ion  were i n  

ansll number8. Several of the red malmon s t r e m e  developed em hn- 

crease i n  the i r  quota of salmon. Suf f i c i en t  da t a  f o r  a camparisan 

of the dog and s i l v e r  salmon run is not  ava i lab le .  

One saltsry was operated during the cur ran t  sec)ELeon. The os- 
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tablishment of Jamee B o t t l e s  at Esharry Lagoon w 8 s  taken over last fall 

by t h e  Kenai Fishing Trading Company, a concern incorporated under 

the laws of the territory and loca ted  a t  Seward. Mr. W. H. James, 

t h e  company's s ec re t a ry  and treasurer managed t h e  p l an t .  Salt and 

barrels  were s m r e d  e a r l y  i n  t h e  season toge ther  with f i sh ing  equip- 

ment, and a c t i v i t i e s  were commenced on t h e  21st  of June. Fishing 

was conducted ch ie f ly  i n  t h e  lagoon. Here were set 2,800 fathoms of 

g i l l  n e t  webbing. The gas boats  "Penaylvania" and"Augusta E.", out- 

f i t t e d  f o r  puree se in ing  and drag se in ing  respect ively,  were employed 

about the f i shery .  The t o t a l  output of t h i s  company i s  not  known 

but  it i s  believed t h a t  very few b a r r e l s  were s a l t e d  a f t e r  Ju ly  18, 

when 125 of red aalmon had been put  up. 

The Bureau's e f f o r t s  t o  introduce t h e  Scotch method of curing her-  

r i n g  i n  Alaska found many r e s i d e n t s  of t h i s  d i s t r i c t  ready t o  take the 

p ro jec t  up provided it could be  daoe2pped that t h e  he r r ing  of Pr ince  

William Sound were i n  numbers and of a q u a l i t y  adequate t o  support  an 

industry.  

two d i f f e r e n t  parties--J.  H. Cann and S. S. Lee+he operat ions con- 

Though attempts i n  cur ing he r r inq  had been made i n  1914 by 

ducted were not of a nature  t o  en l igh ten  fu tu re  opera tors  very g r e a t l y  as 

t o  t h e  run of herr ing,  t h e  s ize ,  qua l i ty ,  and supply, or of a charac te r  t o  

encourage further a c t i v i t i e s .  Notwithstanding the lack of a c t u a l  

knowledge on these  v i t a l  points ,  interest  n s  quickened very g r e a t l y  when t h e  

Bureau's new propanganda f o r  Bncreasing t h e  eupply of f i she ry  products 

m s  learned of ,  and, rhen Mr. Anderson came t o  t h e  d i s t r i c t  t o  g ive  

i n a t r u c t i o n  i n  t h e  Gcotch cure, 8; concerted attempt W ~ L S  =de t o  prospect 

t h e  f i e l d  t o  see i f ,  as a sound business  anterpr iee ,  it would j u s t i f y  

dsvelopment . 
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Three months s tudy of t h e  reg ion  by Mr. Anderson, prospec t ive  

packers, and h a l i b u t  opera tors ,  brought t o  l ight  cons iderable  information 

r e l a t i v e  t o  t he  he r r ing .  Such d a t a  as i s  a v a i l a b l e  a t  t h i s  wr i t i ng  i s  

set f o r t h  i n  t h e  following: 

The first run s t r ike8  i n  fron: t h e  ocean about t h e  Latouche and Hoodo 

Is land  s e c t i o n  of t h e  eound. Hal ibut  b o a t s  operat ing fro= Soward obtain-  

ed considorable  b a i t  from t h i 8  l o c a l i t y  during t h e  month of September. 

There i e  a record of one purse s e i n  hau l  which ne t t ed  t h e  fishermen about 

1400 b a r r e l s .  In  a l l  p r o b i b i l i t y  t hese  f i s h  en te r  t h e  s sc t ion  before  

Septevber bu t  as ye t  t h e r e  is no d e f i n i t e  f a c t s  i d  support  of t h i s .  

The h e r r i n g  a r e  found through out Latouche, Elr ington,  Pr ince  of Fa les ,  

and Eainbridgs passages, and i n  t h e  neighboring bays. 

of October they  bez in  t o  t r a v e l  northward and eastward towards t h e  nu- 

merous bays and i n l e t s  on Knights I s l and  and t h e  mainland as far nor th  

as Kiniklik,and t o  Fidalgo, G-ravina, Sheep, Simpson, and Cordova bays.  

In these  l o c a l i t i e s  they  remain throughout t h e  winter. 

spr ing  rnonths, during t h e i r  spawning per iod,  they seek t h e  shallow bays 

and lagoons throughout t h e  e n t i r e  Sound. 

About t h e  first 

During t h e  

Observations 00  far would i n d i c a t e  t h a t  t h e  h e r r i n g  were of good 

q u a l i t y  and s i re  and were i n  marketable q u a n t i t i e e .  

fishermen, obtained a fen b a r r e l s  of  h e r r i n g  i n  t h e  v i c i n i t y  of t h e  Orca 

cannery and, under the i n s t r u c t i o n  of M r .  Anderson, packed them by t h e  

Scotch cure method. The product,  i n  kits and b a r r e l s ,  was disposed 

of l o c a l l y  and found a ready market. An absence of red  feed i n  the 

stomachs of t h e s e  f i s h  makes them supe r io r  f o r  packing purposes t o  those  

talcen i n  southeas te rn  waters. 

Gus O l m ,  a r e s i d e n t  

The Bureau's work i n  t h i s  sec t ion ,  though not  m a t e r i a l l y  inc reas ing  

t h e  output  of h e r r i n g  products  f o r  t h e  cu r ren t  season, has l a i d  t h e  
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foundat ion  f o r  f u t u r e  work. 

t h i s  season  a number of p r o s p e c t i v e  packers a r e  makin3 p l a n s  t o  develop 

the  f i e l d .  

On t h e  s t r e n g t h  of i n f o r m a t i o n  secured  
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Only one v i o l a t i o n  of t h e  f i she ry  laws and r egu la t ions  W ~ E  noted 

during t h e  cur ren t  season. On t h e  15th  of September during a p a t r o l  

of Eyak Rive r  and Lake, two anchored g i l l  n e t s  belonging t o  Frank Lee, 

a nat ive ,  were discovered set  near  t h e  ahouth of t h e  r i v e r .  On t h e  

same day, and following a corcplaint being f i l e d  i n  the  Comiss ione r s  

Court at  Cordova, the n a t i v e  was brought t o  trial. The defendant 

entered a plea of g u i l t y  t o  unlawful f i s h i n g .  

a f i n e  of $5.00. 

He was dismissed  with 

Costs  were pa id  by t h e  c o w t .  

, 
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Report on the Fisherlea of Central Alaska in 1917. 

Introduction. 

A t  the beginning of‘ the season of 1917, the oentral d i a t r i u t  of 

AlasZea was divided into two parte, one of rhiuh uompriees the region 

from Controller Bay t o  the western entranoe of prime m i l l i a r n  sound, 

including the b o p p r  River: 

t o  Port Holler, exclusive of the Aleutian Islands nest of mimSiiE mss. 

This report enibracles the fisneries of the western division. 

the other extends f r o m  Resurrection Bay 

The guxilliary 8UhOOn.@r HlzdROD of K o d i a k  ( 8  tons) was chartered 

for 60 d a p  during the sarlltller at a rate of @5.00 per dag: the AGGIE 

J., an unregistered launch, -8 used 4 days at a oharge of .$5.00 per 

dey. A t o t a l  of 2,500 miles was traveled on theme boats, in sddition 

to which one t r i p  on the SAX% AIU from Kodiak t o  Eyak and a few short 

ones on cmnery boats were made. In  this way the diatr ic t  waa covered, 

s”he inspection work began at Ikatan Bay, whioh is  the extreme wstern 

end of the dis t r ic t ,  and ~ B B  osrried eastward 8s the seaaon advanced, 

the d o s i n g  days being apent at EIzrrlvk and the txmnerles on ~ay .  

!Fhe osnneries at R 9 h O n  m o o n ,  Alite, and SsnariZ were not visited, 

ohieflg for laok of time. 
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Afognab:  Resematio~i. 

Under the t e r n  of the Department*s Order of Zarch 21, 1912, o m -  

mercial fishing may be uarried on within the Besenation only by such 

natives snt! white men married t o  native women 198 were l i v i q  on Mog- 

nak Island and the smaller adjacent islands at the time of the promul- 

gation of the order. 

the Bureau has supervised each seaeon all oomercial operations and 

maintained a p a t r o l  of the resemed waters during the time of active 

fishing. Alfred Belaon, apprentioe fishculturist at the Afognak 

hatdnery, m a  detailed t o  perform this work during the eummer of 1917, 

under the direction of the agent in charge of the d i a t r i o t .  He waa 

authorized t o  iasue the neoeasary pennits as required by the Depart- 

mental Order above mentioned t o  those who mda application for and were 

entitled t o  them. It had been the custom t o  isene special regulations 

governing. these operations merely as measures designed t o  prevent over- 

fishing, but On aacount of the great nee& and denrand f o r  fishery products 

To prevent abuse8 of  the privilege tfms graated, 

it seemed advisable this par t o  waive all special regulations respect+Jr*q 

gear and close seasons heretofore imposed, except t o  prohibit a l l  oper- 

ations in AfogzWc Bsy, o r  Btnitr Bsy aa it is often oalleb, and pauls 

Bay where the salmon were required f o r  cultural purpoees. 

Fifty-six natives availed themselves of the privilege t o  fish. 

They arrasged thewelves into ganes of' from 4 to 6 men emh, and early 

i n  Spne repsired to  fishing grounds of their  own selection. N e t s ,  eon- 

sisting chiefly of aefnes, ware furnished in every aase erclept one by 

the Raaiak F b h e r b 8  Company, t o  rherrt all salmon taken oomsneroialy 
&> 



were eold. 

Operations were carried on at six looalities amh of which ,  except 

Little Afognag, ehoas a larger produstion of fish than in 1916. There 

is satiefaction in noting that these stream are slowly recovering: from 

the effects of the volsasic eruption in 1912 6s evidemed by the inoreas- 

ed prodnotion this asaeon afiioh though eommhat under the are- yield 

for the seasons preaediw that disaster is enaouFaging to the extent 

that fron now on emh seaaon ahould show improvement over the preoeding 

one until n o m  conditions are regained. 

Little Afognak retaim first plaae, in the production of red salmon 

although the atch fell off slightly more than one thir(l, there being a 

decline f'rom 34,898 in 1916 to 22,157 for the current season. Iehut 

Bay which waa reported a8 having produoed none last year trrlres second 

place with a yield of 17,638 red salmon. Paramssoff le&s in the pro- 

duotion of bmzrpbaeks, 55,924 haying been taken as against none in 1916; 

Danger Bay takes eecond place with 22,581 fieh of this epc)ieB, and Seal  

Bay third with 20,342. In the order of their proauatian of d l  species 

of salmon, Paramanoff takes first place, while Seal,  Xxhut, ami Dsnger 

B y  follow in the order named, leaving Ltittle Ilfognak in f i f th place aa 

wainst a leading position in 1916. 

a ooxparison 09 aatahea for 1916 and 1917 ahma that aockeges InorebMsd 

i r o m  46,311 to 11,527, and hmnpbaab from 5,470 to 107,333, while dahos 

declined from 21,267 to 3,558. 

Taking the Reservation aa 8 whole, 

80 kings or &me were taksn. 

It is reported that the run of sockeyes to Afw-'- --- -- 
hem,  exaeeding that of a n ~ ~  year aince the hataherg 
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I i 
11,516 j -. . . 1,315 
13,042 185 1 55,924 

22,157 1 1,496 1 261 
17,636 j . . . .  6,910 

104 1 1,415 22,581 

6,990 1 462 i 20,342 

and that a large collection of e g g  was made. 

12,831 
69 151 

23,914 
24,548 
24,180 

27,794 

The following table shows by localities and speciee the number of 

salmon taken commercially from the waters of the Afognak Eeservation: 

Halena . . . . . . . . 
Parsmanoff . . . . . . 
S e a l m .  . . . . . . 
Little Afogmk . . . . 
Ithut -7 
DaagerBay. . . . 

T o t a l  
I I 

The natives were paid approximately +,600 for this catch of fish, 

~ 

all of which was Bold t o  the Iladiak Fisheries Co., at Kodiak. 
,.e 

The following table indicates the inethod of capture of each species 

and the approximate beginning and endine of the f i a h i x  8eason in each 

loaal i ty: 

Localit i ea .  

I 1 I 1 
I 

Malena.. . . . . 
Paremanoff . . . . 
Seal M y  . . . . . 
Little afognak . 
X ) a n g e r B a y . . . .  
IZhUt B8y 0 I 17, 

Total 70,483 3,558 i107,333 1,044 
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Salrnon Industry. 

The most prominent events in  the dis t r ic t  of Alaska covered by this 

report are the friotion between the Pacific American Fisheries arid the 

Sockeye Salmon Sompany over fishing. grounds in Ilcatan and Horehovoi 

w i t h  i ts attendant investigations, the exceptionally l e g e  man of red 

salmon at Y m l u k  and A l i t a k w i t h  the abnost t o t a l  absence of other spe- 

OieS, rtnd the very heavy deCli1.18 of all species i n  the Cook inlet  and 

Por t  Holler regions. 
2 

r i  
* t  The disturbance at Ikatan grew out of an effort on the part of  the 

Sockeye .Salmon Company, a new organitation, t o  oust the Pacif io  dmericau 

Fisheries fran a valuable trap location, one which it had omupied w i t h -  

out question for a number of years, 

+ 

To aocomplish this, the fonner 

oonpany drove a trap within the prohibited diatanoe of the letter 's ,  and . 

then sought t o  jnatify its action in  so doing by setting up the claim 

that the older trap -8 an unlawful fishing applianae being looated w i t h -  

in five hundred fards of the mouth of & red salmon strasm in violation 

of lam. Hotice waa then served on the older aonpany t o  rexnove its 

trap. I n  the inveatigation of this matter, several problems of lax@ 

impartanoe praaented themelves for consideration esd sQlution, but as 

yet they hare not been solre8, Those problems may be briefly stated 

folloas: 

(a) RMll any one a lrrcrinl right t o  drive o r  constmot a 
trap within six hmdred yards of a similar applianoe 
drivenwithin five hundred ya.rda of the matn of a strecnn 
whose use by re?. salmon is undetermined, 
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Where such is done, is not the trap of la tes t  con- 
strnction ani unlawful fishing appliance or unlawfnlly 
l o a a t d  pendine the identification Of tA% stream as be- 
ing used by red salmon ?or a m i n g  pUrp03eS. 

Does the right of posseesion belong t o  the or igfnal  
locator and occupeult unti l  this point is settled and does 
actual possession interpose as a baragainst ouster pro- 
ceedings * 

If investigation develop8 the fact that the stream 
is used by red salmon must the original occupant vacate 
in  favor of the l a t t e r  without aay rignt t o  readjust its 
appliance t o  meet new oonditiona. 

The l a w  prohibits the location of any fixed fishiw 

How is this protected area defined? 
appliance within five hundred yards of the moutn of a 
red salmon stream, 
Is it  semicircular i n  shape o r  is it rectangular having a 
knownwidth of one thousand yards plus the w i d t h  of the 
mouth of  the stream a;nd an unknoftm length into the sea? 

If it is  semicircular and investigation show8 that 
the original  trap is outside the five hundred l i m i t  but 
that es part of the lead is within that d i s t aoe  has the 
m e r  a right t o  remove the objectionable part of the 
lead asd maintain the remainder of the trsp as a lawf'ul 
applianoe, or must the entire strueturn be removed be- 
cause one part of it is improperly located? 

Some othor question arose in  respect t o  the standing of  dumg 
traps, or those that were obviously driven t o  hold locatiom and not 
designed t o  aatch fish, the most important of whicth i e  here stated: 

One party drives a trap whioh t o  all appearaxme is 
a d@my, but when a second party drives a trap within 
six hundred yards laterally of the fonner, the first 
party claims that the law haa been violated as his 
trap is protected on both sidea to  the distanae stat&. 
Accepting his own statement 88 t o  the geminenens of his 
appliance and giving it the credibility of a legitimate 
trap, a mbseqpent exjamination o f  the 8- reveals the 
fact that it was not closed on % n d ~  as required by 
law. Hention thereof being made t o  the owner, he now 
sets up the claim that the trap is a dumy. In other 
words, it  is a l eg i tha t e  trap when others drive within 
six lmxired yasds of it, but a dumy when not closed on 
&sundag* 

Of eqnal importance is the follawingt 
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A party drives a trap, hangs the web, and puts 
it in  fishing order. Another party does likewise 
obaeming, of  course, the lateral  distance of s l x  
hundred yards. subsequently the first party at- 
taches a jigger 300 o r  400 feet long and on the siae 
of the trap toward the second party's trap, and there- 
upon oontends that the second trap etands in violation 
of law as the lateral distanoe is lesa than six kun- 
dred yards. 
'WBB constructed af ter  his t rap was driven, and the correct- 
neea of that atatement is admitted by the first pasty who 
now claims that his t rap was unfinishsd at the time the 
eecond one was driven, several dsya may have elerpaed 
before the jigger was attached. 
action of the first party. 
is t b e  required t o  remove his trap the distsnce of the 
length of the jigger, how long will it be until  the jigger i a  
extended and the trap must be moved again? 

?he seoond party explains that the jigger 

'JJi11 the law uphold the 
If it  doe8 and the eeoond party 

The foregaing problem are such as must be met by men in the field 

who a m  oharged with the enforcement of the law ant3 they are of suffi- 

cient importame t o  merit more than pass- notloe. 

Follaning the IXatan events, Hasluk w i n  attrt~cts attention by 

reason of the fwt that the run of red salmon was larger than in 1916. 

me catch waa approximately 2,000,000, exaeeding: last year's uatch by 

approximstelg 250,000. It should be noted that operations were serious- 

interrupted t h i a  se88on aontfrmed northerly gales which oemmed 

in the middle of the 8-r when ealmon were nuuring in large nuabem. 

The decline In the pradactlon of the Cook Inlet fishery mag also be at- 

tributed in some m e 6 ~ l t ~ p o  t o  unfavorable weather aonditlons. A south- 

westerly gale w e  on just at tha time red salmon began t o  run and eon- 

time& for about ten &4$s, covering ther entire period of the mn anb do- 

ing mah t o  traps. Westerly winds of aonsiderable force prerclil- 

ed duriw the seaeon at Port Boller, azzd thia ip +* *ha nmpa fi+ 
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but driving the fish out into deeper water and eventualLy on t o  Bristol  

Bees 
Empba&s aad chums were notably acarce throughout the d i s t r l a t  ssd 

packers who had expected t o  put up large packs of these fish were unable 

t o  f i l l  the i r  aans. 

Fewer Salters and smokers of salmon operated than in  1916. This 

was due , p a r t i c d a r l y  on Cook Inlet, t o  the saarcity of salmon, and t o  

the higher price of salt and barrels. It may be that i n  some instances 

those who had engaged in  this baainess found more profitable employment 

in  other l ines  of work. Although there ier considerable demand f o r  dried 

and smokbd salmon 88 dog food, the preparation of f i a h e q  products of that 

Bind never developed into 8n industry of any extent and 8 very small 

quantity of salmon wa8 ut i l ized  i n  that way i n  1917. 
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Forms of gear. 

Trap8 and seines, both beach and purae, are the preferred fonns of 

fishing gear in uae throughout the district .  Some g i l l  nets are ueed 

on Cook Inlet, but these are operated prinaipally by natives and iade- 

pendent fishermen whQ Sell their aatch to the canneriee and salteries. 

Beach seines are used almost exclusively in the Kodiak region, Cook In- 

let, Chignik, Xorrhovoi, and Ikatan m e  given over largely t o  t rap  finh- 

ing. Trap6 and purse seines oonstitute the gear used In the part Blloller 

region. 
trspa 

A t o t a l  of 138,wae operated in  the diatriet aivided among the sever- 

a;L ragions as follms: 

Cook Inlet 0 0 0 0 0 0 60 
R O d i a ; k .  0 0 0 0 0 0 3 
Chimik 0 0 0 0 0 0 0 0 12 
Shumsgin Islands .. . . . 2 
?Ilorzhovoi and Ikatan . . 31 
Port  ZEoller . . . . . . . 10 

138 

Cook Inlet shows an inerease of 15, Chigalls gained 3, Eorzhavoi 14, and 

Ikatan 13, There was no change in the R o d i a k  region, bat port xoller 

8hms 8 decrease. In respect t o  arnrership, the following decreases are 

not& on Cook Inlet: 

Alaska Packers Association from 16 t o  13, a t o t a l  of 3 
17 )* 10, n " 7 Libby Mc%eill & Libby 

10 
-- 

Increases are as f o l l m :  
Deep Sea Salmon Coo, from 6 t o  6, a t o t a l  of 1 
Pidalgo Island Packing (30.5 ** 6 ,  * " * 1  
Eort'mestern Fisheries 4 * 3.4, * " 10 

12 
- 

T h i s  inalcstes a net gain OF 2 traps owned by the empanlea operating 
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canneries. Those owned by Independents, including the Bchemak C m m t n g  

Go., and the Beluga %mling So., increased from 21 t o  24, a gain of 3. 

The increase at Chi&nibwaa due t o  the fact that the Columbia River 

Packers PJssocZation drove 1 trap in Kujulik Bay, and 2 in  Aniakchak Bay. 

Increases in the m b e r  used at Sorzhovoi and Ikatan were caused by the 

operation of two new cameries. 

Deaoription of gear. 

The trap, or pound net, as its name implies, is an appliance w-hioh 

traps o r  impounds f b h .  It consists of a rnrmber of pilea, tie pieces or 

ribbons as they are calleB, ootton Webb-, and wire netting, and when in 

fiahing order, it comprisea a pot ,  one or two spillers, one o r  more hearts, 

In 8ome insti3nctes one o r  two jisgers, and a lead. The length of piling 

is governed by the depth of water i n w h i c h  the trap is looated. 

m a t  be long enough t o  leave a fen feet above the level of highwater asd 

still have about six feet driven i n  the ground t o  hold against tides and 

ordinary seas. 

ocoupiea the center of the outer line of the pot.  

&riven at distasoea of 10 and 20 feet on both side8 of the king pile,  thne 

giving five piles in a straight line ea& 10 feet  apart and about parallel 

w i t h  the rhom. If one spi l ler  is u~ed, this l ine is =tended 40 feet 

from either end of the line, but i f  two are used the l ine I s  extended 40 

feet bathwayB, giving the trap a frontage of 80 asd 120 feet respective- 

ly. 

being plmed about 10 feet apart, time maEdng the pot and spillers each 

40 feet sqn;are. 

Piles 

The first pile driven is known as the king pile  and it 

-0 other piles are 

The remaining s ides  of the pot swl. apillers are then driven, the piles 

only am set of piling is driven between the pot and 
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spiller. The he& is next driven eo that the point conneats w i t h  the 

pot on the inshore side. I t e  aize varies considerably, but it is  rmely 

less than 100 feet long by 60 feet wide. If two hearts are used, the 

point of the aecond one connects w i t h  the inshore end of  the first,  he 

lead begins at the opening in the large end of  the heart and is driven in 

8 straight line t o  the shore. 

spilssd t o  the top of the piling oonneoting one w i t h  mother turd braafng 

The ribbons are poles o r  plangS lashed o r  

them.  

known aa capping. 

The planking that joins the piling in the pot and spillere is 

The Jiggers a r e  hook-1- attwhments driven iron the 

extreme end of the heart at right angles from the lead the purpoae of whieh 

is to turn back tonard the lead any fish that may have been diverted there- 

from. So fsr only the frame work of a trap has been described. 

The p o t  and spil lers are made of 54-thread aotton webbing with a 3- 

!Fhe p e r b i t e r  of the pot i e  150 feet and of the spiller 160 inch mesh. 

feet8 

of the same sized webbing. men put together, the pot and spillera are 

square and are saepended inside and attaclhed t o  the piles and capping pro 

vided for ea&. 'Ihe tnnnels, one of whloh leads from the heart into the 

pot, and the o ther  from the pot i n t o  the epiller, 8re made of 27-thread 

twine and have a 3-fnch mesh. I? piece of web 72 feet long end 13 feet 

wide is used in  msLkiqq  the pot tunnel which has a depth of 36 feet thus 

bringing it t o  within 4 feet of the bottom of the pot and giving: it an in- 

mml extent of 13 feet. 

only 88 it 1s but 17 feet deep and 12 feetaide. 

tamela are fastened t o  the walls of the pot and upillerwhile the inner 

their  depth is 40 and 25 feet reepectively, 'Phwbbttoras are made 

'phe spi l ler  tunnel differs f r o m  the other in  site 

The oater Sages of tbe 
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edges conrerffe unti l  they are within 2 feet of each other in which posi- 

tion they a m  held by lines t o  pilea. 

Wooden spreaders about 2 feet long, one each at the top, center, and bot- 

tan of the openine;. The hearts, jiggers, and lead are constructed of 

w i r e  netting which is made of No. 16 galvanized wire w i t h  a 2 by e inch 

mesh, The netting is woven 6 feet wide and cut into 200-foot lengths. 

To strewthen it, longitudinal wires a.re woven in every two inches. A 

number of the w i d t h s  of this netting are joined one above tne other w i t h  

comon hog rings and they a.re sufficient t o  reach frorn the level of the pot 

t o  the ground around the hearts and jlggere, and &long the lead in tho form 

of a feme, the top of which is nailed t o  the ribbons at the top of the 

pilea. ?he bottom edge is  held in  place by being weighted w i t h  rocks. 

Fish E t r i k i n C f  the lead fol low it  off shore in search of a passage and in  

thia manner they are lsa into the heart through BTL opening about 10 feet 

ride. By following the heart walls, they sasa into the seoond newt if  

two are used o r  directly into the pot througn tm first t m e l .  

uing their eearcn for an outlet, they find the tunnel that lebda them into 

the spil ler,  and passing thence, few i f  any ever escap  by the way of their 

entrance, although the tunnels are open most of the time, In removing 

fish from these traps, one side of the spi l ler  is lmred unti l  a small 

aaow oan be put Inside. 

boat. 

s i t e  the luwered edge, forcing the i i a h  t o  gravitate toward the lighter 

o r  boat into w h i a h  the7 are dipped o r  brailed by hand o r  by a winch. 

When Wailing is  co!@eted, o r  the lighter f i l lea ,  the m o w  i s  remoTo(1, 

and the lowered 

Esch tunnel is held open by 3 

Contin- 

The l m m d  edge is  fastened t o  a lighter o r  

3 i r  o r  eight men i n  the scow gather up the web on the aide oppo- 

of the net is brought t o  its proper position, ???he 
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brails &re made of 96-thread twine. 

Drag eelnee, v a q  i n  size oonsiderably. Those used at Xarluk are  

400 or more fathoms in  length srnd 27 feet deep in the aenter and 18 feet 

at the ends. They are &e of 15, 18, and 42-thread hsrd laid twine. 

The ends of the nets are made of the lightest twine while the center or 

bunt which g e t B  all the heavy war is mid@ of the heaviest, leaving the 

middle weight for the intermediate sections of the seine. One inch rope 

i s  U80d f o r  both aork a d  lead lines. Be@Ui= 8f the ends Of the 

seines, the corks and le& are plmeU every three feet, but tnis distanae 

ia gradually leessned until they m e  not more than on0 foot a w t  at the 

center. The corks 8u-e about five inahee in  diemeter and three intlhee 

thick: the leads weigh four ounces esd are 1% inches long. 

Purse seine6 differ  f r o m  drag seines chiefly in  depth, and by &wing 

the bnnt at one en8 ratner than the center. Those nsed at Port Moller 

were 11 fathoms deep an8 200 fathoms long. In addition t o  the regular 

cork and lead lines, theee nete are eauipped with 89 extra line whioh pss8- 

6s through iron rings on the lead line. By it, the net is dram together 

under the fish. 

Gill note used in fisning for salmon a r e  made of 48-ply linen thread 

and ha00 meahars front & t o  9 inohea in length, mcordincJ t o  the kind of 

s&&non far which they are used. 

a %: inah mesh; 

Inngth an12 depth of nets arrz~ datemined by eondltions peculiar to the l o a -  

ity where need. 

Beds are talrrn in nets that u8u8lI.y have 

k ings are asaght in nets that .have h t o m  7-& t o  9 inch mesh. 
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Salmon Canning. 

Hew canneries. 

The Sari Juan Fishing and Packing Company buflt a one-line cannery at 

Seward, whfch was operated in conneetion with a cold storage plant also es- 

tabliahed by this company. The Northweetern Fisheries Bompany rebuilt its 

plant at Kenai, putting up three buildings each 50 x 200 feet. The center 

one is the oannery and it is equipped with two lines of one-pound tall can- 

ning machines. 

two stories high. Anen fish house and elevator were also built. All 

in all this cannery is the model establishment in the district. 

The other buildings are warehouses; both of them are 

The Sockeye 3almon 2ompany hilt a two line cannery on tns east shore 

of Morehovoi Bay. 

plant in the Aleatian Islande Heservation on the shore of Unimak Island, 

fkatan Bay. 

deen Bay, one by the Fidalgo Island Paeking Co., and the other by the 

Phoenlx Pw3rlng Co. 

The Pacific American Fisheries built a three line 

'hoo three line canneries were built near the head of Eeren- 

ChlUlgO a in oanneries. 

In Demmbbr, 1916, the Columbia %non Compaay sold its Seldavia 

cannery to the Rorthrestern Fisheries Company. 

Imprwements in cwmeries . 
The Ksdiak Fisheries Company installed a line of' half-pound flat 

csaning mhtnea, eroept filler, in its emery at KaBiak. TWO small 

sdditiona were made to the earmew building, an8 one PBV warehouse was 
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erected. !The cannery tender RDOBDO ( ~ 8 8  sold and an 85-foot gas boat 

equipped w i t h  a lZ5-horse p m r  A t l a a  engine built  t o  replace the steamer. 

The Pacific Pmerican Fisheries improved its plant at King8 Cove by the 

installation of a wireleaa station and the building of a marine ship=way 

Canneries operated. 

Canneries were operated in this d i s t r i o t  by the oompaniea and at the 

pl8O86 berm: 

Alaska Paalusra Association . . . . . . . .  Alitak 
Chignik 
KaailOf 
Lassen Bay 

Bering Sea Paaklng Coo, ......... Remndeen ~ a y .  

Deep %a Salmon Go., . . . . . . . . . . .  m k  m. 
Fidalgo Island Wking CO., ....... Rerendeen m y  

Por t  Graham. 

Hadisk Fisheries Coo, . . . . . . . . . .  Kodiak. 

Libby, HcTleill & Libby ......... K e n a i .  

Relaon Lagoon Pscklng Co., . ...... ReLeon -on. 

Borthwestern Fisheries CO., ....... Chignik. 
Xenai . 
Seldoria. 
u y a  

Pscifio meriaan Fieherie8 ........ Ikatan Barg. 
Icings Cove. 
Port Efoller 

Phoenir Packing. Co., ........... Rerendeen Bay. 

soolceye Sabmn CO., ........... Bdarzhovoi ~ a y .  
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This shows as increase of 6 canneries f o r  the dis t r ic t ,  there being 

15 in operation in 1916 as againat 21 in 1917, 

bfe thod of  canning. 

Upon delivery a t  the camery, the fish am pughed into an elevator 

which conveys them into the f ish house where they are butchered and made 

ready f o r  casning. 

preliminary washing as they pass up the elevator bg having je t s  o f  water 

played on them. 

fish. 

in connection with the "Iron Chink", and lifted against it by a revolving 

feeder that delivers them into a chute leading t o  the %hbW. They a r e  

fed into this machine by hand t a i l  first and belly up. 

that holds the f ish also revolve8 and in so doing the ffah is brought in  

oontact with knives that cut off the fins and tail and open the belly. 

Some are equipped w i t h  brushes o r  scrapers that remove the blood song the 

b o k  bone es well as the viscera. 

e belt aonveyor that delivers t h e m  onto the sliming tables. 

of the f i sh  is then aompleted by workmen designated as alimers rho remove 

the blood along the back bone and any fins and visoera that may not m e  

been aut away by the maahine, 

of water where they reoeive the final wash- by be- stirred therein, 

Thoy are then plghed into aarts o r  onto 8n inclined drain-board o r  box, 

and thenae placed by hand in aasacrhlne rhiah cmts them into sections eract- 

ly the length of the bans t o  be filled arnd passes them on t o  the f i l l ing 

To remove some of tne slime, the f ish are given a 

The first step i n  butcheriq is t o  sever the head of the 

The salmon are placed one at a time under a knife that is operated 

?he mechanism 

They are dropped by this maahlne onto 

The alewing 

The fish psea  from the sllmers into tanka 
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w h i n e .  

of f ish and tbrows them out on a table where they are ln&pecrted 88 t o  full- 

ness. The (3831s a m  fed t o  the f i l l e r  through a ohute f’rom the l o f t  above, 

and each one receives a quarter of an ounce of half-ground salt before be- 

ing f i l led w i t h  fish. 

move on a belt t o  the topping m i n e  which puts a top on each, clinches 

It Suet enough t o  hold it on while paaeing through the exbanist box into 

2211s machine in turn f i l ls  the aam w i t h  the desired quantity 

After the czans are exmined as t o  weight, they 

which it now goes. 

in  this box, and about 15 mi.natea w e  required for a aan t o  pass through 

it. 

air it oontsins. It waa for this maeon that the tap nae inseaarely 

fastened on the aan before it entered the box. Some uanneriee ham done 

may w i t h  the -at box and hare substituted a vacuurn machine whiah 

mechaaioslly exhausts the aan and seals It before releasing the motion. 

The 0898 pass from the -st box t o  the daable eeamrs where the top I s  

acdcurely fastened.. 

aomenienae in handling, they a m  placed on iron figmes or traya aalled 

ooolers, eauh of which holds about 165 cans. 

six o r  seven high on small trucka and ptashsd i n t o  the mtorta f o r  cooldng. 

E w h  r e t o r t  holds three o r  four trnaks of coolers, andl it I s  equipped with 

a Boor that I s  shnt by meam of clamps o r  hemy b o l t s  eo tightly that it 

w i l l n i t h r r t a n d  a stem prsssara of fifieen pounds t o  the squaxe fnch. 

Urzdsr this pressure ssd at a tsmperature of 240 degrees Fahrenheit the eane 

are UOOM for an hour and a quarter o r  

A tearrpercrtnre of 212 degrees Fahrenheit is maintained 

During that timdthe c m  is sufficiently heated t o  expal muah of tbe 

They &re now ready for their  final o o o g i q .  I;ar 

There coolere BFB atacRed 

hour and a half. E:-- 
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diately before or after tbe cooking‘, emh aooler of cans is knmereed in 

a tank filled with water and teated for leaks. Leaking c a s  rill emit 

bubbles of air as a result of the heating in the exhamst bax or retort, 

The cans are then dipped in a taak of lye water merely t o  clean them of 

greaee and partiales of fish that may adhare, t h e  imurin& a alean aan 

before being lacquered and labelled. Since the introduotion of the e m -  

eled topa, Borne cauning oompasies no longer laoquer the cam. 

Traps operated in the easning industrg. 

The follonlng list in%iaates the number of traps operated by the 

oasning companies: 

A86QCiatiOn 0 0 0 

Deep Sea Salmon Coo,  . . . . . . . . . .  
P i d a l e  Island WMw COO, 0 0 0 

Libby, MCXeill & Libby, 0 0 0 , 0 

Eorthwestern Fiaheriea Co,, ...... 
Kadiak Fisheries CO., ......... 
Columbia Eiver Peakers Aeeociation . , . 
Pacific Ameriosn Fisheries . . , . , . 
Sookeye Salmon so., .......... 
Fielaon Lagoon Packing Co., . . 
Bering 3ea Pa0kin.g CO., ........ 

18 
6 
6 
10 
24 
L 
6 
31 
4 
5 
1 112 - 

The following independents operated traps and eold tneir 

aatch to the aanning canrpasiest 

JackTmsy. .............. 1 
Alex ELxnit & Talter Xotaff , , . , . . 1 
IgatTtath. ............... 1 
FretlE=vssniWff. ........... 1 
J. Yakinski.. ............ 1 
AntoaOl8on. ............. 1 
EmilBese ............... 1 
E $ n i l B e r ~ . . . . . . . . . . . s . . ,  1 
J O i . m F ” ( i k ,  0 0 , 0 0 0 1 
Albert Thqaon ............ 1 
Rgas €c I J i l l e r  ............. 1 
Otto Zachlin ............. 1 
A . 1 - a  .............. 1 
E o l i o  a n d  0 0 0 s , 0 0 1 
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Aa shown by this list, the tota l  number of traps operated in the 

T b  m b e r  o f  sslteries operated in the season of 1917 was cronsider- 

ably lees in aentral fiaaka than in 1916, particularly on Cook Inlet. 

As far is knm, only four firme salted ealmon in that region, They 

are as follow@: 

KaohemakCasnigCo., ......... 3wansonCreek. 
Beluga %haling 130.. .......... Three ?,file Creek. 
Hike iCnuteaon & 30.. ......... Wednf Zarbor. 
-3etersen & Ifansen ........... English By. 

In the Eodiak region, two salteries were operated, one by the 

Eorthern Fisheries, Inu., and the other by 'x. J. Riagel, on UyaX m;p. 

!?lie Shwnagin Pscking eo., a naw concern, purchased one of the cod- 

f iah  stations at Sqacren Harbor, UZga  Island, from John rs. Rel80n, and 

utilized it as a salmon salterg, pauBing aver 900 barrela of fish. 

A u g u s t  Lintlquist oontinued operations at Orzenoi, and Xiok Crereden at 

East Bay. 

m a .  

The union Fish eo,, a l s o  engaged in aalmon pickling near 

The produetion of picglad salmon for the entire dietriut w i l l  hard- 

l y  exaeed 3,000 barrela. 

A l l  fom of gear were used in mtahing the salmon. Those operating 

traps appear in the fcAloring. l i 6 t :  
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Beluga Wlkaling Co., . . . . . . . 1 
Amundaen & Elftohell . . . . . . . . . 1 
Moore e: Thornpkins . . . . . . . . . . . 1 
Shmagin Packillt; So.,, . . . . . . . . - 2 

6 

Ye thod of salt in$$, 

The method of handling salmon for pickling purposes is simple, all 

o f  the work being perfomed by hand. Vhen the fish reach the saltery,  

they are thrown on a table near the end of  which stands the header who 

w i t h  an ordinary butoher knife cuts off the heads just  back o f  the gi l l  

covers. In d o i w  this, the fish are taken one at a time and held by tize 

lef t  hand on the table w i t h  backs up while the operator removes tne head 

w i t h  a downward motion of the h i f e  i n  the right hand. TneT are then 

passed t o  the s p l i t t e r  who 1-8 tnea one at a tine on their side w i t h  

backs towards h i m  and near the edge of the table. He sp l i t s  it from 

head t o  tail along and just above the back bone being careful not t o  cut 

through the belly.  laying the fish open w i t h  the left  hand, he makes a 

similar out just  under the back bone and remove8 it from the head to the 

end of  the body oavity. 

end of the first cut and w i t h  8 swift bac3loPard cut remove the bone. The 

bone fs cut asqy w i t h  8s l i t t l e  meat attached t o  it 88 possible in order 

that there m s y  be no l O S 8  of  the edible portion of the fish. 

and tail  are not cut off. 

who remove the vieoera end membranes of the belly, a f t e r  wnich they are 

thrown into t- of water and washed. -2fter washing, the fish are cart- 

ed o r  oarried t o  the sal t ing tanlce, which are usually nznd, having a d i e  

e t e r  of from 6 t o  8 feet and s depth of si?. feet ,  

Skilled sp l i t t e r8  turn the knife over at the 

The fins 

The fish paae from the s p l i t t e r  to the slimers 

Before any fish are put 
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into the tanks, the bottoms are eprinWed w i t h  s a t ,  

spread in  layers w i t h  flesh side up, tails toward the center, asd none 

over-lapping, Each layer of fish is in turn covered w i t h  salt, w e  be- 

ing taken t o  spread it evenly and completely over the fish, This i s  im- 

portant ami it is the moat particular part of the procekla. 

over-lap wPithout salt between them rill not cure properly but rust. 

fast as one layer l e  spread and covered w i t h  salt, another is laid, and 

BO on until the tank is filled, or the day's Batch is put away. Wen 

tbe task i a  ful l ,  the f ieh are weighted down w i t h  stones laid on ahort 

pieoee of boarde, and in a few days they w i l l  be covered w i t h  piekle of 

their  own wing. Bo water is used in the tanks 88 the fish t h r o w  off 

enough t o  make -le brine. 

which requires from 11 t o  14 days, 

tank, cstrefully eelected anb washed, as8 repaulrsd i n t o  barrels. InmBh- 

ing, they &re rubbe8 w i t h  a piece of burlap o r  gunny sauk. 

important work as the fieh met be perfectly clean t o  bring the best prioe. 

A21 rusty ones, o r  those ahowing pugh marBas and discolorationa of aay kind 

are thrown out and pa.ck&t as seaonds. L i t t l e  a a l t  5s required in the re- 

packing a8 the fish are now thoroug-hly cmrad. They a m  packed in barrela 

that hold 200 pounds of f iah ,  being l8id in pairs w i t h  flesh side u?, ant11 

the top lqyer i s  reached whioh is turned w i t h  the skin side up, 

quantity of a a l t  is  sprinkled over each layer, 

the Mads are put in, the hoops tightened t o  prevent lesks, asd a bpnghole 

I s  bored i n  the bilge so that plo,kle of f'ull strength msg be added from 

dag t o  dag until the barrel is f'ull. Snanediately a r ta r  rash?-- *Ir-. **-I. 

The fish are then 

Fish that 

As 

They remain In this condition unt i l  uured, 

The fish are then moved from the 

This is a l s o  

A a&l 

bs the barrels are filled, 
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for each barrel are weighed separately and a few pounds extra added t o  

ineure a net weight of not leas than 200 pounds. The barrels are not 

allowed t o  remain staading on end after being pecked. When ready for 

the market, each barrel should have the neme of the packer and the kind 

of f ish it  contains marked on i ts  head. 

quired f o r  a given number of fish or barrels is not known as this seem 

t o  be determined largely by experience and ObSerpdtiOn. 

The exsct quantity of salt re- 

Islild-cYurinp,, 

Mild-curixg operations in central Alaska have never been o f  mch 

consequence, 88 the run of Mng salmon is very small, Cook Inlet has 

been tize o n l y  region that has yielded enough t o  majbe mild-curing w o r t h  

while. The Kac%hemak Canning Company prchesed and mild-cured all the 

king salmon taken i n  g i l l  net fishing along the Tyonek beacrh by the 118- 

tives living there, pasing f o r  them at the rate of  40 cents per fish. 

?U"ild-curing process. 

Extreme awe in handling the fish throughout the process is e~aen- 

In dressing the fish the head is tial t o  secure a high grade product. 

first remwed aad then the fins, after whiuh the belly is opened and the 

viacera removed, It is then split d o n g  the baok bone w i t h  a very sharp 

knife 80 that there be no tearing of the fleeh, 

A second ant made l ike the first severs the bone an8 tail from the remain- 

ing Side. 

ant of the prominent veins, Following this, they 81% put into a strong 

brine where they remain about 10 hours, af te r  whicrh they are packed in 

tierces an& sprinkle8 w i t h  fine e a t ,  about 100 pounds being used fo r  

One side is thus removed. 

The sidea are then esrefilly washed and all the blood pressed 
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ewh tierae. They remain in this condition f o r  t w o  weeks during which 

time they are m i l d  cured. The proaess is completed by grading accord- 

ing t o  size and repacking then into tieroes that hold 800 pounds of fish 

net. The tierces are kept i n  a cool plam until  shipped. 

DXTinR of salmon, 

Salmon are not dried f o r  commercial purposes t o  any exteot in aentral 

Alaska although a small qu8ntity is prepared 6 a O h  aeason by operator8 of 

f o x  ranahes and the owners of dogs. Reretofore the oatoh from some of 

the mo8quito traps on.Cook Inlet vas naed almost entirely for this product, 

but with the searcity of salmon and the greater demand for them at the can- 

neries and salterlea this 80880n, practioally nothing was done i n  the way 

of drying. 

is believed t o  be the o n l y  one rho attempted the drying of salmon for am- 

mercial use, 

George mnuel, the operator of a mosquito trap at ~ o o s e  Point, 

It is understood that his entire oatchwas 80 prepamd. 



- 24 - 

Cod Fisheries . 
Litt le change is noted in the cod induetry of central Alaska from 

year Eo yew. 

Islands, where a number of shore stations are operated, chief13 by the 

Union Fish B o m p n y  and the A l a s k s  Codfish 3om;pany, 

the Pacific Amerioan Fisheriee engaged in cod fishing off Cape Psnkof, 

using the gaa boat LEO C XI f o r  that work. 

the hold of the reesel until  a fair cratch had been made, when they were 

brought t o  the c8nnez-y at Kings Cove and transferred t o  tierces t o  cure. 

After curing, they were repacked into tierces and shipped t o  the plant at 

South Bellingham for farther pmoesslaf;. 

This business is  aentered around the Shumagin and r;8nnsg 

In addition t o  these, 

The fish were s a l t e d  down i n  

An effort is  being raade by the northern Fisheries, Inc., t o  develop 

a cod fiehery in the vicinity of Kodiak. 

a shore station on the Kodiak dock of the a. J. Erskine C o w  by building 

a fish house and setting up 11 tanks in a building f o m r l y  used as a sal- 

mon s a l t m y .  During the year, the company l o s t  two vessels. The 

sahooner m019 BLE;KUBI was wmcM at U@ Bay in NawitA wnen returning t o  

Seattle for mppliea; 

o f f  S u a  Island in August and foundered imnSai8tel.y. 

t o  K o d i a k n i t h  a oatoh of cod from the banks a8jment t o  the shnmagin Is- 

lands. 

both as a fishiw and transporting Teasel, makIn$ her oatah in watere t o  

the nea.hrsld and delivering it nith the fish from the KoUIaEt station t o  

the hame plant at BpIK?ortoa, Wtmhington. 

'Phis aompaq has established 

and the auxilllary sdhooner ,T"!&Zi stnzak a rock 

she va8 returning 

The awEilliary crchooner PROGWS l a  beiaej. operated by this 0- 

The cwcilllarg rachooner BBWIEZ 
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has been oonverted i n t o  a fishing boat an8 is in nse at Kodiak. 

tions are being made t o  urae the aahooner Chae. E. Bmwn 88 a salting sta-  

tion at Three saints my, Kodiak Island. 

f2repara- 

ponns of Gear. 

The forms of gear used in this fishery are hand linea and trawls, 

Xmd lines are usually equipped with two hooka while the trawls may have 

several hundred. The ground line of a trawl is made of  16-pounB tarred 

line. A t  intervals of f2ve feet are attaohed 2-foot lezlgthe of 8-ponnd 

tarred line t o  ea& of rhioh is fastened a hook, 

great enough t o  prevent entanglement of the hooks when the trawl 1s sat, 

I?re line is anchorSa at both ends Eurf its lomation marked w i t h  a buoy. 

no. 10 hooks should be used. 

The spacing is Jnst 

-* 

A8 OoOn as possible af ter  being taken from the B8teW, the throat of 

the cod is aut in order t o  bleed the fish, 

the first step in  cleaninif ie  t o  remove the head aad open the belly, 

This is  done by laying the f iah on its bauk and grasping the head in one 

hand while w i t h  the other a short cat is  made on eauh side of the head 

just baok of the gills, the belly is opened t o  the vent, an8 the neck is 

out straight d m  from the g i l l  opening t o  the bmk bone, after which this 

Vpon delivery at the salterg-, 

bone is broken wer the eaSr, o r  the cleaning tank o r  table and the head 

tom - W i t h  a tWi8tillg notion, thas saVlng flesh thet -Id be 108% if 

the head were entirely severed by the pmife. 

away the visaem and patsees the ffsh on t o  the spli t ter .  

The seuond w o r m  tern 

His work 
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remove the bscrlt bone, 

himself and tail t o  the right, a short cut is made f r o a  the end of the 

b o a  oavity tonard the tail 60 that the upper side oan be held s w ~ y  from 

the knife 88 it aats the r ib s  and sp l i t s  the fish along the baok bone t o  

the end of the tail, The bone is tnen a t  about midway of the length 

of the fish snd the r i b s  on the other s ide  are out in like manner as those 

on the upper side except that the cut is made bmkroard, beginning at the 

point where the back bone waa aavered and extending t o  the head. 

bone is grasped at the point of 8evermae and torn away w i t h  out further 

mttiag., therew saving quite a l i t t l e  meat of the ffen. 

now drops the f ish into a task of water where it is washed, and thereafter 

it is ta,ken t o  the saltiw tankwhere they are spread in even layers w i t h  

flesh slde up and tails tQ2vard tne aenter, C a r e f u l  workmen sprinkle 

eaoh layer evenly w i t h  salt and 888 that no f ieh  over-lap without salt 

between them. Cod w i l l  cure in  11 days but it is better t o  leave them 

In the tanka at least 14 ti-. They 83.8 then thoroughly oured and can 

Laying the fish on its side with belly t o w d  

The 

The sp l i t t e r  

be 8hipPd dw. 

mthod of oann*. 

In cleaning, ths fish are pmpared in the same assner aa for saltlag. 

Ood are very watery f iah  and it is n8ces~ary t o  rshuoe thio exaema of 

rater. 

them i n  the r e t o r t s  where they remain about twenty minutea at a tsrsperatare 

of 212 degrees lmhrenheit under 8 pmsmre of ten pounds of stem. TMs 

heating or  dxyfng of the f iah not only reduaes the ra te r  they oontain but 

s t  lOO8en8 the akin and this is peeled off by hand inanediatel$ after the 

This is 8coomplished by spreading the fish on trays and pattbg 
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the fish are taken from the retorts. 

packed into one pound and half pound tins, a $ of an ounce of salt being 

used i n  each can. 

the vacuum machines w h i c h  exhaust and double seam them. Ths process is  

completed by oooking them in the retorts 1% hours under a temperature of 

240 degrees F. and a steam pressure of 15 pounds. 

They are then flaked and hand- 

The cans now paas through the toppers and than into 
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3eXTiw Fishery. 

ha6 often been eaid that the herring of Kachema Inlet , 
are among the beat taken from Alaskan waters as they are very fat and ex- 

ceptionally large; but even w i t h  theae advantages, production hae been 

srnsll an8 prices low. Packers have experienced muah diffluulty in  ais- 

posing of their  packs i n  Seattle and have frequently sold them at a loss. 

With a superior fish t o  pack and a constant de- for good herring, it 

would seem that there should be ready sale for their  product if it were 

prepared in a manner acaeptable t o  the trade. 

methode are f o l l o w d  that involve the least possible work, and a compara- 

tively low grade product results. 

worthlese by hproper ouring asd packing. 

Too often, it may be, 

F i r s t  quality fish may be rendered 

The K a c h e d  Bay herring are not usually in prime oondition earlier 

than Rovember. By that time the lm temperatures of  winter have come 

on and the f l sh  m e  often frozen before they ctm be put into aero, and 

aoneequently the salt doee not take effeat. This ' 1 9 e ~ ~  the oase last 

winter when packing w m  tried w i t h  the temperature at zero or lower. 

moa6 who have e-d in the business were handiaqped by having no 

faoi l i t isa  f o r  winter work as psakiag w a ~ ~  caxrie8 on largely in the open 

with o n l ~  tents o r  temporary sheds f o r  shelter. 

build slrlteries that may bs heated, as8 ~ e l i v e r  the fisb t o  them before 

fnteeing, them is doubt 8bmt the UerblopllPent of thls fiaheFg in the 

Cook Inlet region t o  its maximum produotion at 8 time when the herring 

are in b a t  condition. 

unless psakers 
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A very good qaality of herring is a l s o  taken in  the viainity of 

I Iod iak ,  and 8 material increase in the pads is being made this 8e8son. 

!?he ILadlak Fisherleis Company harr packnd more than 1,000 barrels, tmkizy; 

the f i sh  right at the cssnnerg. 

A ma l l  pmk wae also made at L a b  Bay, near Chignik, by Larsen & 

Olmn, who operated dnriag the summer. 

t o  the wetstward could be profitably e q l o i t e r d  i f  transportation facili- 

t i e s  mre better but under present conditions l i t t l e  oan be expeotsd. 

It is probable that many fields 

mar. - 
Seinee and gi l l  nets are used In oatuhing brrm. !rhe seines in 

use at Eodiak are 200 fathoms long and 8 fathoms deep. They hate a 

one-inoh meeh and made Of g-thread tWin8. G i l l  nets e -8 09 

linen thread 8nd hspe a t - i n a h  mesh. 

Xethod of pscldmq. 

I t  is not Imam that the method here described ha% any distinctive 

aame milees it $8 salled the Ronregian cure, vhioh 8eems t o  be the one 

generally followed in this section. 

A t  Kodiak, the gibbing is done by women, boys, and g i r l a .  Tha 

herring are dmnped i n t o  boxes o r  trnaks which are about four feet sqzzars 

glrd thi r ty  inches deep sroand whioh gather those who do the gibbing. 

As fast as the fish are gibbed, they are graaed Scroording t o  s i z e  an3 

thrown into barrels conoeniently afiasgttd, are then taken In hsrnd 

by the paakers. 'Pbese workman transfer them into barrela that hsve been 

tasted land aoa&~L Tha bottam of the barrel is f i r t r t  eprinltled with 
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a d t  asd then 8 layer of  fish is put down. 

back, the first one being against the side of t b  barrel and the next 

two set f r o m  opposite direction6 with tails toward the center, while 

the fourth fish is set  in the center ag--inst the tails of the last two, 

and son on until the bottom is covered. One o r  two herring were l a i d  

On their sides i n  the lm plaoes on both side8 of the barrel where the 

heads of those set uprieht corn towther. It was noted that these 

fish were not kept straight in a vertical position but had a decided 

slant. 

put in, crossing the other at right angles, and so on until  the barrel 

is fall, esoh layer receiving its  covering of sslt. After beiqy packed 

with fish, the barrel is f i l l ed  with pickle of snch strength as t o  float 

a potato, headed up and rolled away on its side t o  m, w h i c h  process 

requires from ten t o  twelve days. Pickle is added f r o m  day t o  dw 

thraagh the buaghole as required. Af'ter the fien ham oarold, the barrels 

are repaoked with fish of the same seleotion and same day's axre. 

shrinkage in the aurin& prooess is about twenty per o a t .  

is reheaded an8 then ready f o r  shipment. 

E&& fish is set on i ts  

This layer is then covered w i t h  s a l t  and another layer of fish 

The 

The barrel 

The Kadiak Fisheries Company ooald not be fnducerl to try the Scotch 

cure, for no apparent reaaon than that it necessitated more work end 

greater o%xe in p8aMw. 



L i s t  of Af0gna.k 3at ivee  licensed t o  f i e h  in  the  Afognak 

Agiok, a t f a y  
Algoop, Ivan 
Alexandrof f ,  Simeon 
Amachook, Same1 

Boskofsky, Xichael 

Zhernikoff , Conatmtine 
Chernikof f, Grewry 
Chernikoff , Lionty 
Shernikoff, George 
Chernikoff , Kike, 
Chgrnikoff , &mufry 
Channin, George 
Channin, Logan 

Derinof f , Ivan 

Eurioff,  Kusma 

Kfmhikaa, Fobert 
E e l i g m ,  Bore 
ICatelnikoff , IJiaholai 
Katelnikoff , mul 
Utelnikoff , Feof i l  
w i n ,  Alex 

Laram,  Sbmtin 
L8rsen, Anton 
Lukin, Ssmnel 
L e k i n ,  T i l l i sm 

Loe, Ingwala 
Lukin, Alexssder 

Lukin, John 

Nekramoff, paul 
xaye, Timothy 
Naya, Anton 
Bekrassoff , Kaai l ie  

Pikoon, Eicholai 
Pikoon, Terman 
Paxlamaxioff, Taka 
Pasamarioff, sergay 
Panmarioff , step- 
Panamarioff , Idartin 
Pes t r ikof f ,  Kicholsi 

%sUrenRin, Nicholai 
,Sheratin, seegay, 
S l a w i n ,  3erma.n 
Shangin, Trefin 
Squartsoff , %neon 
%quartsoff,  r"hpeta 
Squartsoff , '8aailfe 
S c p ~ t s o f f ,  YneoQore 

Yakanak, John 
Y a k a m o f f ,  lienophon 
Yakashof f , k l i k e  
Yakashoff, Dsmetri 
Yakanak, Gregory 

Xalutin, Eadion 


